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Welcome To the Eleventh Annual
International Pinot Noir Celebration
Welcome to a weekend of international friendship, wine,
food and fun, where winemakers and wine lovers from
around the world gather to celebrate an elusive and
wonderful gift of nature - Pinot noir.
One of the world's oldest known grape varieties, Pinot
noir is an extremely difficult variety to grow. There are
only a few regions in the world where it can be grown
successfully, and the climates and soils of these regions
are as distinctive as the winemakers themselves. Their
wines reflect these differences, as well as a common
thread of care and dedication required to transform this
fickle grape into fine wine.
Pinot noir . has enjoyed much success since the first
International Pinot Noir Celebration was launched eleven
years ago. The number of regions producing Pinot noir
wines and the number of excellent Pinot noir producers
world wide have grown apace with the increase in
overall quality and public appreciation of Pinot noir. It
is a shared passion which continues to inspire this mmual
celebration, where winemakers from five continents and
both hemispheres bring their wines to explore and enjoy.

Genera/Information
IPNC Concierge Desk/Information Table and Gallery
Shop : Riley Hall will house the concierge desk, gallery
shop, and art exhibition, compliments of BonaKeane
Gallery, throughout the weekend. Guest Messages and
Lost and Found will be at the Conceriege Desk. Hours
are Thursday from 3:00- 6:00 pm, Friday from 7:30a.m.
to 7:00 p.m., Saturday from 8:30 a.m. to 7:30 pm and
To reach the
Sunday from 9:00 a.m. - 6:00 p.m.
concierge please call550-0147.
Complimentary Shuttle Service to ofT-campus lodging
will depart Linfield at posted times throughout the
weekend. The schedule will be posted on the sidewalk
in front of Dillin Hall and at the Concierge desk in Riley
Hall. You will also find a copy in your registration
packet.
Building numbers in this program refer to the Linfield
campus map in the centerfold of this program.

This year we gather once again, not in competition, but
in the spirit of friendship and the common pursuit of
Pinot noir in all its grand diversity.

International Pinot Nair Celebration
P.O. Box 1310
McMinnville, Oregon 97128 USA
tel: 5031472-8964
fax:5031472-1 785
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Wine Service during Meals. A selection of wines will
be brought to your table by your maitre d'hotel during
the meals. While there is always plenty of wine, there
are usually no more than 12 bottles of any single wine.
Those wines which are small in quantity and high in
demand will be circulated among the tables by the
maitres d'hotel, so as many people as possible will have
the chance to taste each wine.

The fourteen maitres d'h6tel for the 1997 International
Pinot Noir Celebration are distinguished sommeliers and
wine stewards from around the State of Oregon who
donate their time to ensure our guests' fine service.
Please feel free to ask them about the wines. Our thanks
to them all for their outstanding efforts on behalf of this
event.

Maitres d'Hotel
Nader Afshar, Da Vinci's, Salem
Mark Baisch, Deluxe Billiard Parlor, McMinnville
Jim Biddle, Brasserie Montmanre, Portland
Scott Birrer, Nature's Fresh! Nonhwest, Portland
Michael Donovan, Chateaulin Restaurant & Wine
Shoppe, Ashland
Tom Drane, Red Star Tavern & Roast House, Portland

1997 Program
Thursday, July 31
3:00-6:00 pm Early Registration, Riley Hall Patio
(#3).
4:00 - 6:00 pm French for Wine Lovers, Graf Hall
(#14) Room 101. (Limited enrollment; please inquire
about availability at Registration if you did not preregister by mail). Specifically designed for those who
feel they need a refresher course or an introduction.
Presented by author Heidi Yorkshire.
Friday, August 1
7:30- 11:00 am Registration, Riley Hall Patio (#3).
7:30- 9:30am Continental Breakfast, Riley Hall
Patio (#3).
8:15- 9:15am Pinot Noir 101, Graf Hall (#14)
Room 101. (Limited enrollment; please inquire about
availability at Registration if you did not pre-register by
mail). A basic warm-up seminar designed for people not
in the wine trade, to bring you up to speed on tasting and
evaluating Pinot noir.
Presented by author Heidi
Yorkshire.
9:30- 10:15 am Opening Ceremonies of the 1997
Celebration and Introduction of the Featured
Winemakers with Master of Ceremonies Neil

Goldschmidt, Melrose Hall (#2).

Randy Goodman, Wildwood Restaurant & Bar, Portland
Shellie Grimes, The Benson Hotel, Portland
David Holstrom, Pazzo Ristorante, Portland
Erik McLaughlin, Third Street Grill, McMinnville
Ken Pahlow, Monon's Bistro Northwest, Salem
Laura Rumbel, Heathman Hotel, Portland
Steven Sill, Atwater's, Portland
Dennis Yanmitsky, Oswego Lake Country Club
Lake Oswego
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10:30 am - 12:30 pm A Burgundian Travelogue,
Dillin Hall (#16). Remington Norman serves as your
guide through the villages of Burgundy's Cote d'Or.
Through stories, photographs (all taken by his wife
Geraldine, just for this event) and wine tasting he hopes
to describe for you what Burgundy is really like. Several
producers have agreed to help him with this mission by
sharing insights about their homes - and they have
brought wines, to show by example, the terroir of their
village:

Andre Porcheret ofDomaine Monthclie-Douhairet
Monthelie, "C/os le Meix Gamier", Monopole, 1991
Hubert de Montille ofDomaine de Montille
Pommard, "Les Pezerolles" Premier Crn, 1992

Pierre Meurgey of Champy Pcre et Cie
Beaune, "Les Greves" Premier Crn, 1991
Christian Gouges ofDomaine Henri Gouges
Nuits-St. Georges, "Les Saint Georges" Premier Crn,
1991
Christine Mugneret ofDomaines Mugneret-Gibourg &
Georges Mugneret, Echezaux 1994
Robert Groffier ofDomaine Robert Groffier Pere et
Fils
Chambolle-Musigny, "Les Amoureuses "Premier Crn,
1991
Christophe Morin ofDomaine Dujac
Morey St. Denis, 1991
Sylvie Esmonin ofDomaine Michel Esmonin et Fille
Gevrey-Chambertin, Vieilles Vignes Premier Crn, 1991

1:30 -3:30pm Bounty of the Northwest Luncheon,
Dillin Hall (#16). Two of Seattle's most notable chefs,
Christine KetT of Flying Fish and Tamara Murphy,
formerly of Campagne have designed a kick-off lunch
which showcases the wonderful foods of the Pacific
Northwest.
IPNC President Steve Vuylsteke will
introduce the chefs and maltres d'hotel.
3:30- 5:30 pm A choice of afternoon presentations, including:
Oak Expeditions, Under the trees on the west side of
Riley Hall (#3). A drop-in, walk around tasting of
Pinot noir produced in oak from around the world.
Winemakers and coopers will be on hand to discuss
and answer questions about their oak choices and
experiments.
Pinot noir on the Internet, Mac Hall (#15), first
floor, Mac Lab: A hands-on tutorial demonstrating
how to jump in and start looking for Pinot noir in
cyberspace via Linfield's state-of-the-art fiber optic
connection to the Internet. Presented by winemaker
Bill Fuller of Tualatin Vineyards and Irv Wiswall,
Director of College Computing at Linfield. (Repeats
Saturday).
4:00- 5:00pm -Views from the Table: Pi not Noir
and the Meaning of Life, Melrose Hall (#2) lower
level. Michael Wild, chef and owner of BayWolf
Restaurant is joined by friends Jim Clendenen of Au
Bon Climat and David Lett of The Eyrie Vineyards to
lead a small group discussion on the ins-and-outs of
pairing food with wine and how Pinot noir serves the
interest of eating and living well.
5:30 - 8:00 pm
Alfresco Tasting of the 1995
Vintage, Murdock Patio (#13).
Winemakers and
owners from the Featured Wineries will pour their Pinot
noir wines from the 1995 vintage which were selected to
be showcased at the Celebration. (Note: winery name
signs on the tables irulicate the page number in this
program where each winery is described.)
8:00-11:00 pm The Grand Dinner, Dillin Hall (#16 ).
Roy Yamaguchi, founder and chef of fourteen Roy's
Restaurants, is preparing a culinary feast to celebrate the
marriage ofPinot noir and Pacific Rim cuisine.
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Saturdav, August 2
7:30 - 9:30 am Continental breakfast. Dillin Hall
(#16). Coffee and pastries to go for those who don't
make it in time to sit down, but don't miss your bus.
Today's lunch will be served on the tour.
9:30am-2:30pm Visiting Oregon Wine Country.
Bring sunscreen and wear comfortable shoes! Buses
depart promptly at 9:30 from the front of Dillin Hall.
Board the bus whose number corresponds to the number
on your name tag. Buses are air-conditioned and each
will have an expert tour guide on board to point out the
landmarks and answer questions.
Once you've arrived at your destination winery, you'll
have the opportwlity to taste and discuss cutting-edge
winemaker's experiments from the cellars of an Oregon
and a California producer, preview some 1996 Pinots
• still in barrel, and try your hand at a little vineyard work.

1:00- 2:00pm Wine Country lunch. The morning's
labor in the vineyards will be rewarded by a luncheon
specially designed by one of Oregon's top chefs to
complement selected Pinot noir wines from the two
featured wineries.
The guest chefs for the wine country luncheons are:
Claire Archibald, Cafe Azul, McMiruwille
Philippe Boulot, Heathman Hotel, Portland
Mark Gould, Red Star Tavern & Roast House, Portland
Greg Higgins, Higgins, Portland
Chris Israel, Zejiro, Portland
Tina Landfried & David Bergen, Tina's , Dundee
David Machado, Pazzo Ristorante, Portland
Kimberly & Vitaly Paley, Paley's Place, Portland
Nick Peirano, Nick's Italian Cafe, McMinnville
Caprial & Jolm Pence, Caprial's Bistro, Portland
Cory Schreiber, Wildwood Restaurant & Bar, Portland
Catherine Whims, Genoa Restaurant, Portland

2:30 - 3:00 pm
bus allowed.

Return to Linfield. Napping on the
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3:00 -5:00 pm Seventh Inning Stretch: A menu of
optional activities .
3:00 - 5:00 Artists and Authors Gallery
Reception, Riley Hall and Patio (#3). Artists and
authors of the 1997 Celebration will be on hand for
discussion and autographs. Refreshments will be
served. The featured artists are those whose works
are exhibited in the IPNC Gallery. At the authors'
table will be several IPNC participants whose books
on food and/or wine will be available in the gallery
shop throughout the weekend, including Remington
Norman, James Gabler and Heidi Yorkshire.
3:30 - 5:00 jazz and Iced tea on the lawn.
Soothing music by the Warren Rand Quartet an~
cool refreshments under the trees on the west side oiO
Riley Hall (#3).
4:00 - 4:45 History of Wine Books in America
and the Emergence of Pi not Noir, on the lawn on
the west side of Riley Hall (#3). An interesting and
educational seminar for the historians in the crowd.
James Gabler brings his exhaustive knowledge of
the history of wine and wine books back to the
college campus, just for the IPNC. (Since it's a
beautiful day we'll have class outside!)
3:00- 5:00 Pinot Noir on the Internet (Encore),
Mac Hall (#15), first floor, Mac Lab. A hands-on
tutorial demonstrating how to jump in and start
looking for Pinot noir in cyberspace via Linfield's
state-of-the-art fiber optic connection to the Internet.
Presented by winemaker Bill Fuller of Tualatin
Vineyards and Irv Wiswall, Director of College
Computing at Linfield.
5:00 - 7:30 pm Alfresco Tasting of the 1994
Vintage,
Murdock Patio (#13). Winemakers and
owners from the presenting wineries will pour their Pinot
noir wines from the 1994 vintage wllich were selected to
be featured at the Celebration. (Note: winery name signs
on the tables indicate the page number in this program
where each winery is described.)
7:30 -11:30 pm A Traditional Northwest Salmon
Bake, in the Oak Grove in front of Melrose Hall (#2).
(You must show your ticket, included in your registration
packet, at the entrance table to be admitted to this event.)
Back by popular demand! Salmon prepared native
Northwest style on alder stakes over a huge fire pit and

9

accompanied by an outdoor buffet designed by chefs Joe
Nouhan of Atwater's, Frank Ostini of The Hitching
Post and Kevin Kennedy of The Greenwood Inn. After
dinner enjoy dancing under the stars in the lantern-lit
Oak Grove.
Shuttle Service to ofT-campus lodging will depart from
the front of Melrose Hall at posted times after dinner.

Sunday, August 3
10:00 am -12:00 pm Sparkling Finale. Dillin Hall
(#16). The Celebration concludes with a sumptuous
brunch buffet of favorite dishes from five of Oregon ' s
most popular restaurants, served with an international
selection of sparkling Pinot noir wines. JPNC Vice
President Lynn Penner-Ash will close the Celebration
with a toast to fond memories, a safe journey home and
plenty of good Pinot noir in your future.
Guest chefs for the Sparkling Finale are:
Alexis Bakouros & Gerasimos Tsirimiagos,
Alexis Restaurant, Portland
Margot Leonard, Bima, Portland
Randall Cronwell and Mary Kay Lynch,
Viande Meats & Sausage Company, Portland
Bo Kline, Typhoon!, Portland
Junji Suzuki, Bush Garden , Portland

Sunday, August 3
2:00 - 5:00 pm A Sunday Afternoon of Pi not Noir,
in the Oak Grove. (Note: Admission to this event is
not included in the ticket for the preceeding three
day event.)
Welcome to the International Pinot Noir
Celebration! Designed especially for those who
cannot attend the full three-day event, this walkaround tasting includes all the featured Pinot noirs
from the 1994 and 1995 vintages, poured by the
winemakers.
(Note: winery name signs on the tables indicate the
page number in this program where each winery is
described)
The tasting is accompanied by a grand buffet
designed by Chef Ron Paul of Ron Paul Catering
& Charcuterie of Portland.

The four sparkling wines to be served with
brunch are:
Allouchery·Perseval, Brut Tradition,
Champagne, France
Schramsberg, Blanc de Noirs, 7989,
California
St. Innocent, Brut, 7992, Oregon

Thank you for giving us the pleasure ofyour
company at the Eleventh Annual
International Pinot Noir Celebration.
The Twelfth Annual International Pinot Noir
Celebration will be held at Linfteld College, July
31st through August 2" 4 1998.
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CANADA - British Columbia
Blue Mountain Vineyard and Cellars
RR # 1, Site 3 Comp. 4
Okanagan Falls, BC VOH IRO, Canada
tel: 250/497-8244, fax: 250/497-6160
Represented by Ian and Matt Mavety
Featured wine: 1995 Okanagan Valley, Estate Bottled
Blue Mountain, located in the Okanagan Valley
and surrounded by a protected wilderness area, is
an estate dedicated to producing complex wines of
international caliber, consistent in style and quality
from year to year. With a 55 acre vineyard, the
property supplied grapes for 21 years to other
wineries before producing its first bottles in 1992.
In addition to Pinot noir, the winery fashions Pinot
blanc, Pinot gris, Chardonnay, Gamay noir, and
two methode champenoise wines, from 100%
estate grapes. Although Ian Mavety graduated
from University of BC (Agriculture), he is a selftaught winemaker.

Quails' Gate Estate Winery
3303 Boucherie Road
Kelo.wna, BC VIZ 2H3 Canada
tel: 250/769-4451, fax: 250/769-3451
Represented by Ben Stewart and Jeff Martin
Featured wine: 1995 Family Reserve, Okanagan Valley
Stewart family members were pioneering
horticulturists (since the early 1900s) in Canada's
warmest climate, the Okanagan Valley. Richard
Stewart began the vineyard in 1956, and when his
sons Ben and Tony returned to the family farm,
they established a winery. Quails' Gate employs
the latest viticultural techniques, environmentally
conscious grapegrowing and a wide range of
vinification metl10ds.
They currently produce
21 ,000 cases annually, with other varieties
including Chardonnay, Riesling and Chenin blanc.
Vineyard plantings e>.1end to 60 acres now in
production, witl1 anotl1er 30 acres of new plantings.

Tasting Notes
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FRANCE -Burgundy
Maison Ambroise
Rue de l'Eglise
21700 Premeaux-Prissey
tel: (33) 3.80.62.30.19
fax: (33) 3.80.62.38.69
Represented by Bertrand Ambroise
Featured wine: 1995 Corton Grand Cru "Le Rognet"

The Ambroise family settled in Pn!meaux-Prissey,
near Nuits Saint Georges, 300 years ago. Bertrand
Ambroise studied viticulture and winemaking, then
traveled to Champagne and Cognac to learn other
approaches. In 1987, he created the house of
Ambroise, a negociant which strongly relies on the
family's 40 acres, including two 1er crus in Nuits
Saint Georges. They now produce 6,000 cases per
year, with bottlings of Bourgogne Blanc, Aligote,
and Passe-Tout-Grain, in addition to the
Mr. Ambroise views
Bourgogne Rouge.
winemaking as a dialogue between traditionalists
and modernists.
Champy Pere et Cie

5, Rue du Grenier- a- Se1
21202 Beaune
tel: (33) 3.80.24.97.30,
fax: (33) 3.80.24.97.40
Represented by Pierre Meurgey
Featured wine: 1994 Chambolle Musigny 1er Cru "Les
Charmes"

~r~
t.·

Champy, founded in 1720, is the oldest of the great
wine companies in Burgundy, and thus, heads an
ancient commercial tradition. 1n 1990, Henri and
Pierre Meurgey, longtime courtiers (representing
domaines that sell their wine to negociants),
bought the cellars, together with Pierre Beuchet,
from Louis Jadot. Though the house owns 13 acres
of vines, most important is the Meurgeys' longtime
links with many estates, and their careful selection
of wines from only the best growers. They buy
wine, rather than grapes, waiting until malolactic
fermentations are done before racking into their
own barrels. Not believing that bigger is better, the
Meurgeys insist, "we are not hectomaniacs".

Tasting Notes
14

15

Domaine Jean-Jacques Confuron
21700 Premeaux-Prissey
tel: (33) 3.80.62.31.08,
fax: (33) 3.80.61.34.21
Represented by Sophie Meunier-Confuron, Alain
Meunier & Wendy Monard
Featured wine: 1995 Nuits-St.-Georges ler Cru
"Aux Boudots"
Alain Meunier and Sophie Meunier-Confuron
represent the fourth generation working this family
estate, where estate-bottling of the wines was
begun by Jean Confuron in the 1930s. 17.5 acres
of vines are cultivated in the Cote de Nuits,
including two grand crus and three premier crus.
Since 1991, Sophie and Alain have worked to bring
the micro-flora in balance, and have encouraged
natural predators to combat many vineyard pests.
They produce 3,000 cases of wine annually, using
traditional methods, and varying the percentage of
new oak for aging according to the needs of each
vintage.

Domaine Dujac
7, Rue de Ia Bussiere
21220 Morey-St.-Denis
tel: (33) 3.80.34.32.58,
fax: (33) 3.80.51.89.76
Represented by Christophe & Marie-Christine Morin
Featured wine: 1995 Morey-St.-Denis

~r~
.·

Do maine Dujac consists of 28 acres of vineyards in
the midst of the Cote de Nuits, with the wine being
sold under ten appellations (5 grand crus). This
estate was put together in 1968 by Parisian Jacques
Seysses, who is well-known for rarely destemming
the grapes before fermentation. Less heard about is
the research vineyard manager Christophe Morin
has been doing, working with a dozen clones. Clos
de Ia Roche has six of these itself, on three
rootstocks. Jacques is also involved in two other
wine finns, as a negociant producing Meursaults,
and in a three person partnership to make wines in
Provence under the name Domaine de Tiennes .

Tasting Notes
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Domaine Michel Esmonin et Fille
Clos St. Jacques
1, RueNeuve
21220 Gevrey-Chambertin
tel: (33) 3.80.34.36.44,
fax: (33) 3.80.34.17.31
Represented by Sylvie, Michele & Michel Esmonin
Featured wine: 1994 Gevrey-Chambertin ler Cru "Clos
St. Jacques"

Though tltis Gevrey-Chambertin estate dates back
several generations, it was onJy when Michel
Esmonin asked his daughter Sylvie, then a
consulting enologist with a degree from
Montpellier, to return in 1986 that they started
bottling much of their own wine. With 17 114
acres of vineyards, the domaine's crown jewel is a
4 acre parcel of the 1er em, Clos St. Jacques. In
the cellars, the grapes are totally destemmed before
a long vatting (3 weeks).
For aging, only
Burgundian Chatillon oak is used, from 20% for
the Vieilles Vignes village wine, up to 50% for the
Clos St. Jacques. The estate averages 2,500 cases
per year.

Maison Fery-Meunier
21700 Premeaux-Prissey
tel: (33) 3.80.62.31.08
fax: (33) 3.80.61.34.21
Represented by Alain Meunier & Bjom Monard
Featured wine: 1995 Morey-Saint-Denis

~f~

An extremely recent union by the owners of two
separate domaines, tltis house produced its first
vintage in 1995. Jean-Louis Fery, t11e proprietor of
Domaine Jean Fery et Fils in tl1e Hautes Cotes-deBeaune joined witl1 Alain Meunier, of the
aforementioned Domaine Jean-Jacques Confuron
in Premeaux-Prissey, to enJarge their palettes of
wines by buying grapes from vignerons with whom
they've had long associations. Tims far, tl1ey've
made wines from the communes of Pommard,
Gevrey-Chambertin, Aloxe-Corton, Morey-SaintDenis and Savigny-les-Beaune, both white and red.
Annual production stands at 3,500 cases.

Tasting Notes
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Domaine Henri Gouges
7, Rue du Moulin
21704 Nuits-St.-Georges
tel: (33) 3.80.61.04.40
fax: (33) 3.80.61.32.84.
Represented by Christian Gouges
Featured wine: 1995 Nuits-St.-Georges I er Cru "Les
Voacrains"

In 1919, Henri Gouges told his father, who worked
for a negociant, to sell his parcels of vines to him,
or he'd stay in the army. This ploy worked, and
Henri slowly built the estate larger. In the '20s, he
was in the fore of the fight against wine fraud, and
in the process, was one of the first domaines to
self-bottle. These days, the cousins Christian and
Pierre Gouges, Henri's grandsons, are in control of
their 35 acres of vines in Nuit-St.-Georges, with
Pierre in charge of the vineyards, while Christian
makes the wines. To limit soil erosion, Pierre has
found that Ray-Grass is the cure on their steeper
sites. They are also noted for a white Nuits, the
vines for which came from a single mutant branch
of a Pinot noir plant.

Domaine Robert Groffier Pere et Fils
3, Route des Grands Crus
21220 Morey-St.-Denis
tel: (33) 3.80.34.3!.53,
fax: (33) 3.80.34.15.48
Represented by Robert & Georgette Groffier
Featured wine: 1994 Chambolle-Musigny 1er Cru " Les
Amoureuses"

·~

------1~
Tasting Notes
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Jules Groffier put this domaine together in the
1950s, and in 1960, bequeathed it to Robert and his
siblings. A brother sold his share to Robert, so
now the estate extends to 19 3/4 acres (of special
; interest is the grand em Chambertin Clos de Beze,
the grand em Bonnes-Mares, and the 1er em Les
Amoureuses). Son Serge joined Robert later that
decade. They have, in the last 10 years, used clones
when replanting vines. As to the winemaking,
Robert believes in staying flexible - destemming is
a year by year decision. The barrels are all Vosges
oak; also in varying percentage of new oak. 1,600
cases per year.
21

Domaine Monthelie-Douhairet
Monthelie
21190 Meursault
tel: (33) 3.80.21.21.01
fax (33) 3.80.21.65.79
Represented by Andre & Andree Porcheret
Featured wine: 1995 Volnay ler Cru "En Champans"

This 17 acre domaine located in the underrated
commune of Monthelie, dates back 300 years, and
is now in the hands of Mme Armande Douhairet,
the last of her line. While the day-to-day work,
both in the vineyards and in the cellar, is provided
by Francis Mussy, winemaking is under the control
of Andre Porcheret, who also can be found at the
Hospices de Beaune in the same capacity (having
recently put in a stint at Domaine Leroy). Mme
Douhairet owns pieces of five 1er crus - 2 in
Montl1elie, 1 in Volnay, and 2 in Pommard.

Domaine Mugneret-Gibourg & Georges
Mugneret
5, Rue des Communes
21700 Vosne-Romanee
tel: (33) 3.80.61.01.57
fax: (33) 3.80.61.33.08
Represented by Marie Christine Mugneret-Teillaud &
Eric Teillaud
Featured wine: 1994 Echezeaux

----(~

Domaine Mugneret Gibourg was founded in 1928
by Andre and Jearme Mugneret from parcels in
Vosne-Romanee and Echezeaux. Their son, Dr.
Georges Mugneret created his own domaine in the
'50s, helped since 1982 by his daughter Marie
Christine. A pharmacist, Marie Christine took over
the winemaking of both domaines when Georges
died in 1988. In late 1992, she was joined by her
sister, Marie Andree Nauleau Mugneret (an
enologist), who now is in charge of their
commercial activities. Their mot11er, Jacqueline,
takes care of the administrative duties.

Tasting Notes
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Domaine Newman
29 Boulevard Clemenceau
21200 Beaune
tel: (33) 3.80.22.10.42
fax: (33) 3.80.22.75.63
420 Old Hammond Highway
Metairie, Louisiana 70005
tel: 504/832-1874
Represented by Christopher Newman
Featured wine: 1995 Bonnes Mares

Domaine Newman was founded by Robert
Newman and Alexis Lichine in 1952, and is
presently owned and managed by Chris Newman.
The Domaine is committed to the production of
fine Pinot noir wines that show the uniqueness of
each appellation, by limiting yields and by minimal
manipulation during winemaking. The estate,
which at present owns about six acres of vineyards,
and produces about 1,000 cases per year, has just
now moved into a larger facility in the city of
Beaune, and is acquiring more vineyards in the
Cote d'Or.
Domaine de La Pousse d'Or
21190 Volnay
tel: (33) 3.80.21.61.33,
fax: (33) 3.80.21.29.97
Represented by Nicolas Potel
Featured wine: 1995 Volnay I er Cru Caillerets "Clos des
60 Ouvrees"

~r~

The Domaine dates from the 18th century, when it
was part of the Domaine de Ia Romance Conti.
The 34 acres stretch through three villages, Volnay,
Pommard and Santenay. Gerard Potel regularly
achieves elegant but firmly flavored wines, by
paying close attention to the ratio of juice to solid
matter in the must. His ideal is 60% juice to 40%
solids, so in high yield years, the amount of juice
runoff from the vat may be great, even exceeding
15%. It has been owned, since 1964, by a
shareholding company, to keep high inheritance
taxes from forcing the sale of the vines.
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ITALY

J. Hofstiitter
Piazza Municipio 5, 39040 Termeno (BZ)
Alto Adige, Italy
tel: (39)471 860 161,
fax: (39) 471 860 789
Represented by Martin Foradori tFeatured wine: 1995 Barthenau Vigna S. Urbano

1"-f'~ ~"'FS'1'A~· ~
The HOistatter vineyards and winery in Tramin
(Terrneno) in the South Tyrol were founded in
1907, and united with the Foradori family
vineyards in 1959. The estate includes the Villa
Barthenau, where 150 years ago, a grape variety
was planted that was unknown in the region at that
time: Pinot noir. Paolo Foradori and his son
Martin have continued "sailing against the wind" in
pursuit of variety. Years of experimentation with
clonal selection and viticultural methods have
yielded a wine "that has more than repaid us for all
this work".
NEW ZEALAND

Palliser Estate
Kitchener Street, P.O. Box 110
Martinborough, New Zealand
tel: (64) 6 3069019, fax: (64) 6 3069946
Represented by Allan Johnson & Steven Roberta
Featured wine: 1995 Palliser Estate

-----r~
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The Palliser winery is situated in Martinborough in
the southeast part of New Zealand's Nort11 Island.
The winery's name comes from t11e nearby Palliser
Bay and Cape Palliser, which was named by
Captain James Cook after his friend and mentor
Rear Admiral Sir Hugh Palliser. The winery
produced its first wines in 1989 from vineyards
planted in 1985, and is currently producing 20,000
cases per year. Not only their Pinot noir, but their
Chardonnay, Riesling and Sauvignon blanc are all
trained on t11e Scott Henry Trellis.

Tasting Notes
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Te Kairanga Wines Ltd
P.O. Box 52
Martinborough, Wairarapa, New Zealand
tel: (64) 6 3069133, fax: (64) 6 3069322
Represented by Chris Buring & Andrew Shackleton
Featured wine: 1994 Reserve

Founded in 1984, Te Kairanga has developed 74
acres of vineyards on the free draining alluvial
terrace of Martinborough. Since the winery is dug
into the side of this terrace, much of the
winemaking takes place underground.
Chris
Buring, with over 30 years of winemaking
experience, took the reins in 1990. With an
average of 220 tons of grapes producing an average
of 15,000 cases per year, the winery additionally
produces Chardonnay, Cabemet Sauvignon and
Sauvignon blanc. They make their wines to cellar
well, and in the process, develop aged complexities
that are powerful and thought provoking.

U.S.A.- CALIFORNIA
Bouchaine Vineyards
1075 Buchli Station Road
Napa, CA 94559
tel: 707/252-9065, fax: 707/252-0401
Represented by John Montero & Jan Novotny
Featured wine: 1994 Reserve Cameros

.~3Ff
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This 38 acre vineyard lies at the very south end of
Cameros in Napa Valley, almost on San Pablo
Bay. Cool climate varieties are the focus : Pinot
noir (7,500 cases), Chardonnay (7,500 cases) and
Gewiirztraminer (1,000 cases). The wines are
notable for their forward fruit, produced by
traditional methods aided by modem technology.
A $3 million remodel of the 70-year old winery
was completed in 1995. The renovation includes
new crushing and pressing equipment, tanks, and
partial gravity flow of must and wine. The opentop concrete Pinot nair fem1enters remain from the
original facility .
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Buena Vista Winery
P.O. Box 182
Sonoma, CA 95476
tel: 707/252-7117, fax: 7071252-03 92
Represented by Judy Matulich-Weitz & Anne MollerRacke
Featured wine: 1995 Cameros Reserve

1

Buena Vista was founded in 1857 by Count
Agostin Haraszthy, the wine pioneer who brought
vitis vinifera grapes to California. The winery's
modern era began in 1979, when the Moller-Racke
family of Germany bought Buena Vista. They
invested heavily in Cameros vineyard land, so that
with 900 acres of grapes, Buena Vista is Cameros'
largest estate winery. Under the Buena Vista label,
160,000 cases are produced annually, with major
varieties including Pinot noir, Chardonnay,
Cabernet Sauvignon and Sauvignon blanc.

Byron Vineyard & Winery
5230 Tepusquet Road
Santa Maria, CA 93454
tel: 805/937-7288, fax: 805/937-1246
Represented by Ken Brown & Mike Sinor
Featured wine: 1995 Santa Maria Valley Reserve

Byron Vineyard & Winery is located in northern
Santa Barbara County in the Santa Maria Valley.
Begun by Ken Brown in 1984, tlte winery produces
about 50,000 cases each year, primarily of
Chardonnay and Pinot noir, with smaller amounts
of Pinot blanc and Pinot gris. Pinot noir is
produced by traditional Burgundian methods.
Fermented in small, specially-designed fermenters,
t11e wine gets extended skin contact and extremely
gentle handling. To promote intense color, aromas
and flavors, it is bottled unfiltered. Though the
Robert Mandavi Winery acquired Byron in 1990, it
is still operated independently by Ken Brown.

~~(------Tasting Notes
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Cameros Creek Winery
1285 Dealy Lane
Napa, CA 94559
tel: 707/253-9464, fax: 707/253-9465
Represented by Bill Bishop & Melissa Moravec
Featured Wine: 1995 Cameros Creek Signature Reserve

Founded in 1972, Cameros Creek Winery was the
first winery to be built in the Cameros region
which has since become so famous. Francis and
Kathleen Mahoney are the founders and sole
proprietors. Currently, there are 80 acres of estate
vineyards, primarily consisting of Pinot noir, with a
smaller amount of Chardonnay. the winery's yearly
production of 35,000 cases is limited to these two
varieties as well. Extensive Pinot noir clonal
research, commencing in 1974, has been
undertaken, helping the Mahoneys create the
various styles of Pi not noir that the Cameros Creek
produces today.
Chalone Vineyard
P.O. Box 518, Stonewall Canyon Rd & Hwy 146
Soledad, CA 93960
tel: 408/678-1717, fax: 408/678-2742
Represented by Michael Michaud & Carol Hastings
Featured wine: 1994 Chalone Reserve

The Chalone winery and appellation sit at 1800
feet, 1500 feet above the Salinas Valley. The first
vineyard on the site was planted in the 1920s, the
second in 1946, making it the oldest vineyard in
Monterey County. Chalone's 189 acres exist in an
extremely dry climate on sparse, shallow soil
marbled with limestone and poor in organic
content. Annual rainfall can be as little as 7 inches,
and the temperature can vary by 75 degrees in a
summer's day. Chalone now produces 35,000 cases
per year. Much of this production is Chardonnay,
followed by Pinot noir, Pinot blanc and Chenin
blanc.
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Chimere
217 North Russell
Santa Maria, CA 93456
tel: 805/922-9097, fax: 805/922-9143
Represented by Gary Mosby & Patrice Mosby
Featured wine: 1994 Unfiltered Edna Valley

Begun in 1989, Chimere specializes in producing
Pinot noir from California's Edna and Santa Maria
Valleys. Gary Mosby, the owner and winemaker,
' owns no vineyards, but has established long-term
contract with Paragon and Bien Nacido vineyards.
The winery takes a holistic approach to winemaking. They avoid over-manipulation of the
wines, and avoid fining whenever possible. TI1ey
never filter the wine. Of Chi mere's 4200 cases per
year, Merlot, Chardonnay and Pinot blanc are also
produced.

El Molino
P .O. Box 306
St. Helena, CA 94574
tel: 707/963-3632, fax: 707/963-1 647
Represented by Reginald B. Oliver &
Lily Stewart Oliver
Featured wine: 1994 Napa Valley
1

El Molino is a small, family-owned Napa Valley
winery just north of St. Helena. It was one of the
first wineries in Napa Valley, founded in 1871 , and
operated until Prohibition. Beginning in the late
1970s, t11e Oliver family has gradually restored t11e
historic property. Its cellar has tlrree underground
stories, accessed tlrrough a hand-dug tunnel.
Gravity feed is used extensively. Current annual
production is 1,500 cases, divided evenly between
Pinot noir and Chardonnay. TI1e Pinot noir grapes
come from t11eir 68 acre Rut11erford vineyard, and
from two select Cameros growers.

· i~
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Handley Cellars
3151 Highway 128
Philo, CA 95466
tel: 707/895-3876, fax: 707/895-2603
Represented by Milla Handley & Andrea Lederle
Featured wine: 1995 Anderson Valley

Handley is a small, family-owned winery, bonded
in 1982, and located on a lovely historic Anderson
Valley ranch. The Anderson Valley's chilly nights,
• cool foggy mornings and warm afternoons give
Pinot noir the long hang time it needs to develop
character and balance. Production of 12,000 15,000 cases a year (1,100 of which are Pinot noir)
is handled by winemaker Milia Handley.
Fermentation Science comes naturally for Milia,
the great-great-granddaughter of brew-master
Henry Weinhard (of Portland brewing fame). The
family also owns vines in the Dry Creek Valley of
Sonoma County.

Hartford Court Winery
425 Aviation Boulevard
Santa Rosa, CA 95403
tel: 707/544-4000, fax: 707/569-0 I 05
Represented by Don Hartford & Marsha Brinker
Featured wine: 1995 Arrendell Vineyard
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Hartford Court is a tiny winery, specializing in
single-vineyard wines from the coolest coastal
regions of Sonoma County, with an emphasis on
Pinot noir, Zinfandel and Chardonnay. The winery
is located on a hillside about 15 miles from the
Pacific Ocean, within the Green Valley subappellation of the Russian River, and also the
Sonoma Coast appellation. Their first vintage
amotmted to only 1,300 cases in 1994. In 1995
production levels remained about the same, being
split into two Pinot noirs (Arrendell and Dutton
Ranch-Sanchietti), a Zinfandel from 80 year old
vines, and a minuscule quantity of Arrendell
Vineyard Chardonnay.
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Paul Hobbs Winery
707 Hidden Acres Road
Healdsburg, CA 95448
tel: 707/431-8303, fax: 707/431-0708
Represented by Paul Hobbs & Eve Mezvinsky
Featured wine: 1994 Hyde Vineyard, Cameros

Founded in 1991, Paul Hobbs Winery is dedicated
to making vineyard-designated varietal wines from
some of Sonoma and Napa Valley's premier
vineyards. In the belief that all great wines are
directly correlated to great sites, Paul maintains an
extremely close working relationship with the
vineyardists. In the winery, the Pinot noir is
fermented exclusively in small, open-top stainless
steel fermenters. Only indigenous yeasts are relied
on for alcoholic fermentation ; malolactic
fermentation occurs spontaneously in small French
oak barrels. The wines are bottled unfiltered.

Meridian Vineyards
P.O. Box 3289
Paso Robles, CA 93447
tel: 805/237-6000, fax: 805/239-9624
Represented by Charles Ortman
Featured wine: 1995 Reserve
1

1

Located halfway between Los Angeles and San
Francisco in Paso Robles, Meridian Vineyards was
established in 1988. Veteran winemaker Chuck
Ortman, known especially for his work with the
Chardonnay grape, had started the label four years
before with Napa Valley fruit, but when Wine
World Estates invested, Ortman relocated to San
Luis Obispo. Meridian has three vineyards in
Santa Barbara planted primarily to Pinot noir and
Chardonnay, plus Ortman works with vineyards in
Edna Valley (for more Chardonnay) and the
warmer Paso Robles (Cabernet Sauvignon, Merlot
and Syral1).
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Morgan
590 Brunken Avenue
Salinas, CA 93901
tel: 408/751-7777, fax: 408/751-7780
Represented by Dan Lee & Dean DeKorth
Featured wine: 1995 Monterey Reserve
Founded in 1982 by Dan and Donna Lee, Morgan
is a small, family winery located in the Salinas
Valley of Monterey County. Top priority is quality
and varietal integrity, to be achieved by working
with superior quality fruit. They seek to capture
the essence of the cool climate and unique terroir
of Monterey County with their Chardonnays and
Pinot noirs. Morgan has recently acquired its first
vineyard site, along the Santa Lucia Highlands,
with the first 15 acres planted to these two
varieties. Production of all wines - Sauvignon
blanc and Zinfandel are also regularly bottled totals around 35,000 cases annually.

'

!Vavarro . ~n~ards

5601 Highway 128
Philo, CA 95466
tel: 800/537-9463, fax: 707/895-3647
Represented by Jim Klein & Bill Mitchell
Featured wine: 1995 Anderson Valley Methode
a l'Ancienne

1
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Navarro Vineyards was begun by Ted Bennett and
Deborah Cahn in 1973, to produce Alsatian-style
wines. The Anderson Valley proved ideal for
Gewiirtztraminer, as well as Pinot noir (their first
plantings). Over the years, as t11eir vineyards grew
to 80 acres, Chardonnay, Muscat, Riesling and
Pi not gris have been added. Since 199 1, they have
developed six new vineyard sites dedicated to Pinot
noir - t11ese range in elevation fro m 200 to 1000
feet above sea level, with multiple clones. Since
1982, t11ey have been hand harvesti ng at night, and
fe nnenti ng exclusively in sma ll (3/4 ton) lots.

~·
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Siduri Wines
P.O. Box%
Healdsburg, CA 95448
tel: 707/544-2202, fax: 707/544-2202
Represented by Dianna M. & Adam H. Lee
Featured wine: 1995 Hirsch Vineyard,
Sonoma Coast

Named for the Babylonian Goddess of wine, Sid uri
is the realized dream of two wine lovers, Adam and
Dianna Lee. Beginning with 107 cases in 1994,
two years later they had grown to 1,000 cases.
Though owning no vineyards, buying grapes by the
acre (and not by the ton) from cool climate
vineyards in California and Oregon allows them to
go into the vineyards to thin shoots and drop crop
at veraison to 2 tons per acre. During harvest, they
sleep in the cellar so that they can mix the must,
during its 3-4 day pre-fermentation maceration,
every two hours. Relying on indigenous yeasts
allows them to have long, somewhat cool
fermentations.
W. H. Smith Wines
11 02 Las Posadas Road
Angwin, CA 94508
tel: 707/%5-3020, fax: 707/965-0324
Represented by W. H. "Bill" & Joan A. Smith
Featured wine: 1995 Hellenthal Vineyard,
Sonoma Coast

~f~

W.H. Smith wines are small lots of Pinot noir
produced from the Hellenthal Vineyard, which is
located approximately five miles east of the Pacific
Ocean and 15 miles north of the Russian River in
the Sonoma Coast appellation. Winemaker Bill
Smith employs "hands on" winemaking practices
with the intent of maximizing the potential of the
Pinot noir grape. Under the name La Jota, the
Smith's also produce wines from the Bordelais
grape varieties and Viognier.
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Joseph Swan Vineyards
2916 Laguna Road
Forestville, CA 95436
tel: 707/573-3747, fax 707/575-1605
Represented by Rod Berglund & Lynn Berglund
Featured wine: 1994 Russian River Valley Estate

The late Joseph Swan purchased a 10 acre vineyard
in 1967, and in 1969, began replanting it to
Chardonnay and Pinot noir. Rod Berglund, Joe's
son-in-law, took charge of the winemaking and the
day-to-day operations in 1988.
Though the
winemaking style has changed little, recent
changes in vineyard practices, including a change
to a vertical curtain trellis, have produced even
better fruit. In 1996, 5 acres of vines, mostly
Chardonnay, were tom out and replanted largely
with 6 clones of Pinot noir, including the original
"Swan" clone. They produce 3,000 cases each year,
principally from Pinot noir and Zinfandel.

ZD Wines
8383 Silverado Trail
Napa, CA 94558
tel: 707/%3-5188, fax 707/963-2640
Represented by Norman de Leuze & Bren de Leuze
Featured wine: 1995 Cameros
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The 1995 crush was the 27th for the de Leuze
family, and Pinot noir is the one wine ZD has
produced every vintage. With the 1995 vintage,
the winery produced 3,289 cases of the Pinot noir
(ZD also makes a Chardonnay and a Cabemet
Sauvignon). In 1969, ZD produced a "Cameros"
Pinot noir, thus becoming the first winery to name
a wine after the now well-known area. ZD's
approach to Pinot noir aims at preserving as much
richness in the wine as possible by allowing a very
warm fermentation, and hand punching the cap to
extract as much color and character as possible.
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2 Melrose Hall
3 Riley Hall
4 Walker Hall
5 Pioneer Hall
6 Newby Hall
II Potter Hall
12 Taylor Hall
13 Murdock Hall
14 GrafHall
15 Mac Hali
16 Dillin Hall
20 Larsen Hall
21 Hewitt Hall
24 Dana Hall

I
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30 Jane Failing Hall
33 Whitman Hall
34 Physical Education Building
35 Aquatics Center
36 Maxwell Field
37 Helser Baseball Field
38 Softball Field
43 Casa Real
44 College Apartments & Office Building
45 The Suburbs
46 Soccer Field
4 7 Rutschman Field House
49 Michelbook House
51 Tennis Courts
52 President's House
53 Memorial Fountain
55 South Hall
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U.S.A. -NEW YORK
Dr. Konstantin Frank
9749 Middle Road
Hammondsport, NY 14840
tel: 607/868-4884, fax: 607/868-4884
Represented by Frederick Frank
Featured wine: 1995 New York Finger Lakes

When Dr. Konstantin Frank arrived as an
immigrant from Europe in 1951 , no one grew
vinifera grapes in the eastern United States. He
.., introduced the viticultural methods that made
growing such varieties possible there, and opened
his winery in 1%2. To this day, Dr. Frank's winery
is recognized as the pillar of the New York
premium wine industry. His son Willy, and
grandson Fred, continue the legacy, annually
producing about 19,000 cases of premium wines
from, in addition to Pinot noir, Riesling,
Chardonnay, Cabemet Sauvignon and Rkatsiteli.
Their's is the oldest Pinot noir vineyard in the east.

U.S.A. -OREGON
Amity Vineyards
18150 Amity Vineyards Road
Amity, OR 97101
tel: (503)835-2362, fax: (503)835-6451
Represented by Myron Redford & Vikki Wetle
, Featured wine: 1994 Winemaker's Reserve, Willamette
Valley

~:.(--Tasting Notes
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Pinot noir is Amity's focus, making up half of their
14,000 case production. Two aspects of their
approach to the grape separate them from other
producers. First, the winery doesn't use any new
oak. Tiring of the heavy new oak flavor in many
Pinot noirs, winemaker Myron Redford decided in
1988 to rely on the natural traits of the grape for
body and structure.
This often results in
concentrated and fairly tannic wines. Thus the
second divergence. Without the sweet, softening
effect of new oak, the wines require longer bottle
aging. The 1994 Winemaker's Reserve will be
released in September after 21 months in bottle.
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Beaux Freres
15155 NE North Valley Road
Newberg, OR 97132
tel: 503/537-1137, fax: 503/537-2613
Represented by Michael & Jackie Etzel
Featured wine: 1995 Willamette Valley
Owned by Michael and Jackie Etzel, Robert Parker, and
Robert Roy, Beaux Freres is a 30-acre vineyard, of
which 25 acres are given over to seven different clones
of Pinot noir. Planting began in 1988. In 1992, one of
the old barns on the property was renovated to provide a
temperature
and
humidity-controlled
winery.
Vinification starts with physiologically ripe grapes,
allows a four to five day cold maceration, then following
alcoholic fermentation, the wine is racked directly into
100% new French oak barrels. The estate currently
produces about 2,200 cases a year.

Bethel Heights Vineyard
6060 Bethel Heights Road NW
Salem, OR 97304
tel: 503/581-2262, fax: 503/581-0943
Represented by Terry Casteel & Marilyn Webb
Featured wine: 1994 Willamette Valley Estate,
Flat Block Reserve

Planted between 1977 and 1979, Bethel Heights
was among the first vineyards in the Eola Hills, a
chain of hills in the center of the Willamette Valley
west of Salem. The estate winery was bonded in
1984, and now produces around 8,500 cases each
year from its 51 acre vineyard. Bethel Heights'
Pinot noir program usually includes 3 styles: an
easy drinking "Eola Cuvee", a much more serious
"Estate", and block-designated special bottlings,
usually the "Flat Block" and the "Southeast Block",
that accent unique qualities of Pommard clone
vines sloped in different directions.
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Brick House Wine Company
18200 Lewis Rogers Lane
Newberg, OR 97132
tel: 503/538-5136, fax: 503/538-5136
Represented by Doug Tunnell & Christine Tunnell
Featured wine: 1995 Willamette Valley, Organically
Grown

With a 26 acre vineyard on Willakenzie soil on an
east/southeast slope of Chehalem Mountain which
was begun in 1990, the Tunnells have focused on
growing Pinot noir, Chardonnay and Gamay noir.
Having first obtained organic certification from
Oregon Tilth in 1990, they now farm all 26 acres
without the use of synthetically compounded
pesticides. Brick House Vineyard also sells grapes
to three other Oregon wineries. Their objective is
to produce true expressions of terroir - their
methods include indigenous yeasts, minimal
handling, and starting in 1996, Oregon oak barrels.

Bridgeview Winery
4210 Holland Loop Road
Cave Junction, OR 97523
tel : 541/592-4688, fax: 541/592-2127
Represented by Rene Eichmatm & Bryan Wilson
Featured wine: 1994 Oregon Reserve

Bridgeview Vineyards is a family-owned venture
that was begun in 1980 Robert and Lelo Kerivan.
The vineyard sits in the Illinois Valley, one of the
southern-most regions in Oregon, in rocky,
mineral-rich soils. The 74 acre vineyard is densely
planted in the European tradition. The microclimate of the valley provides near perfect growing
conditions for many varieties. The winemaking
was taken over several years ago by Bryan Wilson.
Vice President Rene Eiclunann, the Kerivan's son,
oversees the yearly production of 40,000 cases
from nine varieties.
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Chateau Benoit
6530 N.E. Mineral Springs Road
Carlton, OR 97111
tel: 503/864-2991, fax: 503/864-2203
Represented by Fred & Mary Benoit
Featured wine: 1994 Willarnette Valley
Estate Bottled Reserve
Winery founders Fred and Mary Benoit are both
descendants of Oregon and Washington pioneers. After a
medical career took them and their family around the
U.S., the Benoits returned to settle in Eugene. Here they
planted their first vineyard in 1972, and then moved
north 7 years later to build the existing winery, and plant
a new vineyard. Their first commercial wines were
produced that same year, 1979. 22,000 cases are now
produced, with Chardonnay, Sauvignon blanc and
Miiller-Thurgau their other main wines. The Benoits'
philosophy is to capture the true essence and distinctive
flavor of each variety.

Chehalem
31190 NE Veritas Lane
Newberg, OR 97132
tel: 503/538-4700, fax: 503/537-0850
Represented by Harry Peterson-Nedry, Cheryl Francis,
Cathy & Bill Stoller
Featured wine: 1995 Rion Reserve

-~

Chehalem, owned by the Peterson-Nedrys and
Stollers, is a tiny premium winery aiming to stay
small; bigness is reserved for wine style. Planting
the estate Ridgecrest Vineyards, on Ribbon Ridge
near Newberg began in 1980; the first wine for
Chehalem was its 1990 Pinot noir. Another site,
Stoller Vineyard, is being planted with dense
spacing in the Dundee Hills, and the wellestablished Corral Creek Vineyard came with the
recently acquired winery on Rex Hill.
A
collaboration of friends has produced, in 1995, tl1e
second reserve Pinot noir blended by winemaker
Harry Peterson-Nedry and Patrice Rion of Nuit-St.Georges.
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Cristom Vineyards
6905 Spring Valley Road NW
Salem, OR 97304
tel: 503/375-3068, fax: 503/391-7057
Represented by Paul & Eileen Gerrie
Featured wine: 1995 Willamette Valley,
Majorie Vineyard

Cristom Vineyards, one of the Willamette Valley's
newest wineries, was established in 1992 by Paul
and Eileen Gerrie. Based on the premise that great
wine starts with great grapes, the owners are very
selective in choosing grape sources. The 33 acre
estate vineyard is being planted on an east-facing
slope in the Eola Hills, using close vine spacing of
the new French Pinot noir and Chardonnay clones
from Dijon. Winemaker Steve Doerner employs
traditional techniques to produce the winery's Pinot
noir, Chardonnay, Pinot gris and Viognier.
Currently Cristom produces 5,100 cases each year.

Elk Cove Vineyards
27751 NW Olson Road
Gaston, OR 97119
tel: 503/985-7760, fax 503/985-3525
Represented by David O'Reilly & Adam J. Campbell
Featured wine: 1994 "La Boheme"

The vineyard was planted in 1974 in a protected
valley where the magnificent Roosevelt Elk
migrate each spring, and ti1e winery was bonded in
1977.
Elk Cove produces several vineyard
designated Pinot noirs - ti1eir premier estate-grown
La Boheme Vineyard, ti1e Estate Reserve, and ti1e
Wind Hill Vineyard. The white wines include an
early ripening Dijon clone Chardonnay, Pinot gris,
Gewiirztraminer and Riesling. A spectacular view
of their 120 acre estate, and the Coast Range, can
be seen from ti1eir tasting room.
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Erath Vineyards Winery
9009 NE Worden Hill Road
Dundee, OR 97115
tel: 503/538-3318, fax: 503/538-1074
Represented by Dick Erath & Rob Stuart
Featured wine: 1994 Willamette Valley,
25th Anniversary, Unfiltered

One of Oregon's wine pioneers, especially in the
production of Pinot noir, founder and winemaker
Dick Erath celebrates the 25th anniversary of his
first commercial vintage this year. Starting with a
humble basement facility in 1972, Erath Vineyards
has grown into one of Oregon's leading wineries.
From grapes grown on roughly 180 acres of
Willamette Valley lands, the winery focuses on
Pinot noir, producing approximately 25,000 cases
annually, ranging from vintage to single vineyard
wines.
Evesham Wood Vineyard & Winery
3795 Wallace Road N.W.
Salem, OR 97304
tel: 503/371-8478, fax: 503/371-8478
Represented by Russ & Mary Raney
Featured wine: 1995 Cuvee "J"

Evesham Wood Vineyard takes its name from
England's picturesque Vale of Evesham. The
small, subterranean winery produces four varieties
with its 3,500 case annual production, from grapes
grown on their ten-acre estate vineyard in the Eola
Hills west of Salem, and, from other nearby
vineyards.
Their guiding philosophy is nonintervention, so as to allow individual vineyard lots
to best express their origins. Additionally,
proprietary yeasts help make the wines distinctive.
As a small, artisanal winery, they feel no pressure
to produce wines which have "mass appeal".
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The Eyrie Vineyards
P.O. Box 697
Dundee, OR 97115
tel: 503/472-6315, fax: 503/472-5124
Represented by David & Diana Lett
Featured wine: 1994 Willamette Valley Yamhill
County Reserve

The Eyrie Vineyards is the oldest producing
vinifera vineyard in t11e Willamette Valley. David
and Diana Lett planted t11eir pioneer vineyard in
1966, in t11e Red Hills of Dundee: t11eir winery is in
McMinnville. Eyrie's Pinot noirs have a 27 yearold reputation for balance, harmony, and elegance.
Lett's philosophy has always emphasized grape
growing teclmiques which encourage the
expression of true varietal flavors. In the winery,
manipulation is kept to a minimum, in favor of a
more hands-off approach. Annual production is
about 8,000 cases, consisting mostly of Pi not noir,
Pinot gris and Chardonnay.

Girardet Wine Cellars
895 Reston Road
Roseburg, OR 97470
tel: 541/679-7252, fax: 541/679-5445
Represented by Philippe & Bonnie Girardet
Featured wine: 1994 Barrel Select Umpqua Valley

~f~

Philippe Girardet, a native of Switzerland, and his
wife Bonnie, started their vineyard in 1972 in the
foothills of the Oregon Coast Range, west of
Roseburg. The 25 acre vineyard is planted to Pinot
noir, Chardonnay, Cabemet Sauvignon, Riesling,
and an extensive experimental collection of French
cultivars. Girardet Pinot noir is a blend of fruit
from ti1e estate vineyard (the Wadenswil clone
planted in hillside shale soils), and tile Bradley
Vineyard in Elkton (very intense fruit). Under
winemaker Seth Stefanich, t11e recent Pinot noirs
have gained in complexity and balance. Present
production is 4,000 cases.
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Henry Estate
687 Hubbard Creek Road
Umpqua, OR 97486
tel: 5411459-5120, fax: 541/459-5146
Represented by Scotty Henry IV &
Scott Henry III
Featured wine: 1994 Reserve Umpqua Valley

Scott and Sylvia Henry began planting their
vineyard in 1972 on family land that Henrys have
farmed for over 75 years. Since the winery was
completed in 1978, their son, Scott IV, joined the
business. Vineyard research in the early 1980s led
to the "Scott Henry Vertical Trellis", now used
worldwide, and in the 1990's, has focused on
clones, rootstocks, and experimental varieties. The
Pinot noir and Chardonnay wines are aged
primarily in American oak. Henry Estate has 36
acres of vineyards and a yearly production of
12,000 cases.
Oak Knoll Winery
29700 SW Burkhalter Road
Hillsboro, OR 97123
tel: 503/648-8198, fax: 503/648-3377
Represented by Steve Vuylsteke
Featured wine: 1994 Willamette Valley
Vintage Reserve

~f~

One of Oregon's pioneer wineries, Oak Knoll was
founded in 1970 by the Vuylsteke family. While
the family winemaking roots reach back to
Bordeaux at the turn of the last century, the
Vuylstekes are, surprisingly, one of only a few
native Oregon families in the wine business in
Oregon. With Pinot noir experience dating back to
1973, the winery credits its success to a "Build a
Better Pinot" philosophy: that a more interesting
and complex wine can be made by identify ing, and
then blending, specific wine character attributes
attained from distinctive, low-yield vineyards.
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Panther Creek Cellars
455 North Irvine
McMinnville, OR 97128
tel: 503/472-8080, fax: 503/472-5667
Represented by Ron Kaplan & Mark Vlossak
Featured wine: 1994 Freedom Hill Vineyard

Panther Creek Cellars, located in McMinnville's
historic power station, has been producing
"powerhouse" Pinot noir since 1986. Panther
Creek dictates the viticultural strategies at each of
the six vineyards from which it buys its fruit (under
long-term contracts for specific acreage). All its
wines are unfined and unfiltered. While Pinot noir
is the focus of Panther Creek's 6,000 case
production, the winery also makes small amounts
of Melon and Chardonnay. From the hand-sorting
of the grapes at harvest, to the polishing of each
bottle, attention to detail is the hallmark of the
winemaking process at Panther Creek.

Ponzi Vineyards
14665 SW Winery Lane
Beaverton, OR 97007
tel: 503/628-1227, fax : 5031628-0354
Represented by Dick & N~ncy Ponzi
Featured wine: 1995 25th Anniversary Reserve

~f~

Dick and Nancy Ponzi founded their family winery
and vineyard in 1970, which now continues into
the second generation. The family owns and farms
four separate sites of Pinot noir, Ponzi Estate,
Abetina Vineyard, Madrona Vineyard and Aurora
Vineyard, and holds long term contracts with some
of the Willamette Valley's finest growers. The
wines from these sites are carefully selected for
blending each vintage, in order to produce both a
Willamette Valley bottling, and a Reserve. With
total yearly production at 10,000 cases, Ponzi
wines are selectively distributed by WilsonDaniels, Ltd.
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Rex Hill Vineyards & Winery
30835 North Highway 99W

Newberg, OR 97132
tel: 503/538-0666, fax: 503/538-1409
Represented by Lynn Penner-Ash & Diane Kenworthy
Featured wine: 1994 Reserve

Rex Hill Vineyards was founded in 1982 by Paul
Hart and Jan Jacobsen. 1997 is a special year for
Rex Hill as it marks winemaker Lynn Penner-Ash's
tenth vintage, and the winery's fifteenth overall.
The facility is housed in a former fruit and nut
drying plant, which has been remodeled as Rex
Hill has grown. Committed to quality from the
beginning, Rex Hill now grows 90% of its own
grapes. Currently, Oregon Grape Management (a
Rex Hill company) is farming nine different
vineyard sites in the Northern Willamette Valley.
The diversity of these sites ensures the production
of high quality Pi not noir vintage to vintage.

Torii Mor Winery
905 East lOth
McMinnville, OR 97128
tel: 800/839-5004, fax: 503/434-5733
Represented by Patricia Green & Jim Anderson
Featured wine: 1995 Yamhill County

~r~

In 1985, Don and Trisha Olson bought a 7.75 acre
vineyard which had been planted in the Dundee
Hills in 1972. In 1993, they began a small winery
to create wines that highlighted their vineyard, as
well as their appreciation of the land. Having added
13 acres of vines through leasing, the production
level has risen to 4,000 cases. Winemaker Patricia
Green is self taught, and has worked in Oregon's
wine industry for over a decade. She and her staff
"work hard, aren't caught up in the 'prestige' of
being a winery, and have a willingness to do
whatever it takes to make great Pinot noir, and
(someday) be financially successful."

~.
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Tualatin Vineyards
I0850 NW Seavey Road
Forest Grove, OR 97116
tel: 503/357-5005, fax: 503/357-1702
Represented by Bill Fuller & William Musgnung
Featured wine: 1994 Reserve Estate Bottled
Bill Fuller and Bill Malkmus established an estate
winery west of Portland in 1973 . Tualatin is a
local Indian word which means "gentle or easy
flowing". In the last 7 years, they've raised Pinot
noir intensity by keeping crop levels at two tons
per acre.
Gentle fruit handling and longer
macerations have improved the color and flavor.
The 86 acres produce 20,000 cases each year,
adding in the Chardonnay, White Riesling,
Gewiirztrarniner, and Miiller-Thurgau. They were
recently bought by Willamette Valley Vineyards,
making it part of one of Oregon's largest wineries.
However, Tualatin will keep its own label, and
continue to make wines in the same style.

Tyee Wine Cellars
26335 Greenberry Road
Corvallis, OR 97333
tel: 5411753-8754, fax: 5411737-1877

Represented by Barney Watson & Nola Mosier
Featured wine: 1994 Willamette Valley, Oregon

~(~

Tyee is located on a tl1ird generation family fann in
tl1e foothills of tl1e Oregon Coast Range soutl1 of
Corvallis. Taking an indigenous people's word
(meaning "best" or "chief') for tl1eir name denotes
the commitment of owners Dave and Margy
Buchanan, Nola Moser and Barney Watson to
produce fine wines. Winemaker Watson earned a
graduate degree in Enology at U.C. Davis, and
came to Oregon in 1976, lured by tales told by
Oregon's new pioneers, the winegrowers, and a
dream of starting a winery. 20 years on, he still
works at Oregon State University as Senior
Instructor and Enology Extension Specialist, and
the winery goal was reached in 1985 with the
founding of Tyee.
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Westrey Wine Company
1065 East Alpine Avenue
McMinnville, OR 97128
tel: 503/434-6357, fax: 503/434-6357
Represented by Amy Wesselman & David Autrey
Featured wine: 1995 Willamette Valley Reserve

Founded in 1993, "Westrey" represents the
collaborative winemaking of Amy WESselman
and David AuTREY. They employ a shorter
fermentation, utilizing indigenous yeast whenever
possible, and at dryness, they press immediately, to
preserve the delicacy and suppleness of Pinot noir
fruit. Their techniques are adapted to individual
lots, so that each wine communicates its vineyard
of origin. Reserve and single-vineyard bottlings
emphasize Westrey's commitment to Pinot noir.

Willakenzie Estate
19143 NE Laughlin Road
Yamhill, OR 97148
tel: 503/662-3280, fax: 503/662-4829
Represented by Bernard & Ronni Lacroute & Laurent
Montalieu
Featured wine: 1995 Pierre Leon

Willakenzie Estate is set among 80 acres of
vineyards in the rolling hills of the Chehalem
Valley. The estate is named after the soil on which
the vineyards are planted, and focuses on Pinot
family varieties. The winery is a gravity-fed
facility completed in 1995, and designed to blend
modern teclmology with traditional winemaking.
Willakenzie estate currently produces 10,000 cases
a year, predominately Pinot noir, witl1 limited
productions of Pinot gris, Pinot blanc, Pinot
Meunier, Garnay noir, and Chardonnay.

~f~
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Guest Speakers
Heidi Yorkshire author of Wine Savry: The Simple
Guide to Buying and Enjoying Wine Anytime, Anywhere,
writes about wine, food and travel for Bon Appetit and
many other magazines. She fell in love with Pinot noir
when she moved to Oregon.
Neil Goldschmidt is the former Governor of Oregon
Mayor of. Portland, and also U.S. Secretary of
Transportation. . Today he has a small law practice
focu_sed pnmanly on strategic planning and problem
solvmg for national and international firms. He is also a
long time friend of the wine industry and well known
bon vivant.
Remington Norman has been involved in wine since
leaving Oxford in 1972; first as a wine merchant in
London, Engla~d,_ wh~e his shops were internationally
kn?wn as specialists m old and rare wine, then as a
wnter. In 1984 he became a Master of Wine. His first
book, The Great Domaines of Burgundy, A Guide to the
Finest Wine Producers of the Cote d 'Or won the Andre
Simon Prize for the best wine book of i~ year ( 1992); a
completely new edition was published in 1996. His
second work Rhone Renaissance, A Guide to Rhone and
Rhone-style wines in France and the New World won all
three major UK wine-literary prizes for the ~st wine
book of 1995. In 1996 Remington was elected to
membership of the prestigious Academic Internationale
du Vin.

Michael Wild is one of the International Pinot Noir
Celebration's founding chefs- 1997 marks his II th year
of participation in the event. He is also the chef and
owner of BayWolf Restaurant in Oakland, California
which he opened in 1975 to provide nourislunent for the
soul and intellect, as well as the body.
Bill Fuller is a pioneer among Oregon winemakers and
the founder of Tualatin Vineyards. He is also an
unabashed computer geek who has found a clever way to
lure Pmot Celebrants painlessly onto the Internet.
James Gabler is an attorney practicing civil trial law in
Baltimore, but wine is his passion which he has actively
pursued for many years. In 1985 he wrote Wine Into
Words: A History and Bibliography of Wine Books in the
English Language. Two years later he authored a guide
for novice wine drinkers, How to be a Wine Expert and
most recently he published Passions: The Wines and
Travels of Thomas Jefferson. In addition he has taught a
vanety of courses on wine.

~r~
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Guest Chefs
Claire Archibald
Cafe Azul
313 Northeast Third Street
McMinnville, Oregon 97128
tel: 503/435-1234
Chef Claire Archibald worked in Berekeley with Alice
Waters at Chez Panisse, and also studied with the
legendary Diana Kennedy of Mexico, before forming a
partnership with her sister, artist Shawna Archibald, to
open Cafe Azul in downtown McMinnville in 1995. This
unique and inviting cafe features food which blends the
best influences of European and pre-Columbian cuisine.
All dishes are hand prepared, using locally grown and
organic ingredients whenever possible.
Alexis Bakouros & Gerasimos Tsirimiagos
Alexis Restauront
215 West Burnside Street
Portland, Oregon 97209
tel: 503/224-8577, fax: 503/224-9354
These brothers-in-law are members of a large family
which emigrated from Greece to Portland where they
opened Alexis Restaurant in 1981 . Reminiscent of an
airy taverna, Alexis is home to Portland' s most authentic
Greek cuisine. They treat diners to over two thousand
pounds of calamari each week, served with their own
legendary tzatziki sauce.
Philippe Boulot
With guest MichelLe Borgne of the New England
Culinary Institute
The Heathman Restaurant & Bar
1001 Southwest Broadway
Portland, Oregon 97205
tel: 503/241-4100, fax: 503n90-7111
Philippe Boulot has been executive chef at the Heathman
since coming to Portland from the Mark Hotel in New
York City in 1994. A native of France, Philippe
apprenticed with Joel Robuchon and Alain Senderens in
Paris before moving on to some of the world's finest
hotels in Paris, London and San Francisco. The
Heatlunan restaurant features Northwest cuisine with a
French accent and a 6000 bottle wine cellar specializing
in Oregon wines.

74

Randall Cronwell & Mary Kay Lynch
Viande Meats & Sausage Co., Inc.
735 Northwest 21st Avenue
Portland, Oregon 9721 0
tel: 503/221-3012, fax: 503/221-3028
Formerly Salumeri di Carlo, Randall and Mary Kay took
over Viande Meats in 1996. Viande is a traditional
charcuterie which produces all of its own sausages, pates
and terrines in-house. Part of the trio of fine-food shops
which make up City Market in Portland's bustling
Northwest neighborhood, they also sell a selection of
fine meats and prepared entrees to go.
Mark Gould
Red Star Tavern & Roast House
503 Southwest Alder
Portland, Oregon 97205
te1:503/222-0005, fax:503/222-0004
Opened in 1996 in downtown Portland, Red Star features
Mark Gould's rendition of straight-ahead comfort foods,
as he and his staff orchestrate the workings of a woodfired brick oven, rotisserie, smoker, and sizzling woodfired grill. He describes his tie with food as "very
sensual," and designs a menu which concentrates on the
integrity of the ingredients.
Greg Higgins
Higgins Restaurant and Bar
1239 Southwest Broadway
Portland,Oregon 97205
tel: 503/222-9070, fax: 503/222-1244
Located on Broadway in the heart of downtown
Portland, Higgins Restaurant and Bar is an upscale
bistro showcasing the finest of the Northwest's organic
bounty. Higgins' cuisine is deeply rooted in the local
soil. A conununity of fanners, fishennen and foragers
provide the ingredients which form the cornerstone of a
pure and sustainable style of cooking. Equal billing is
shared by seafood, meat and vegetarian fare.
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Chris Israel
Zejiro Restaurant & Bar
500 Northwest 21'1 Avenue
Portlan~CKegon 97209
tel: 503/226-3394, fax: 503/226-4744

Bo Kline
Typhoon!
2310 Northwest Everett Street
Portland, CKegon 97210
tel: 503/243-7557, fax: 503/243-7144

A mystique has surrounded Zefiro since its opening five
years ago. The restaurant's aura involves style and buzz,
of course, but it was built on Zefiro' s uncanny ability to
deliver authentic, deftly executed and shrewdly
conceived dishes from the great and exotic cuisines.
Simultaneously artful and satisfying, chef/owner Chris
Israel' s work doesn't follow food trends, but sets its own
pace.

"Recently in Portlan~ CKegon, I found Typhoon!, one of
the most unusual Thai restaurants I have ever eaten in,
and my taste buds have not been the same since", says
the Knight-Ridder News Service. Asian cuisine is
influencing food all over America, and no where more so
than in the Pacific Northwest. Thai native Bo Kline's
flair for hospitality and stunning food combine to offer a
truly unique and exciting dining experience.

Christine Keff
Flying Fish
2234 First A venue
Seattle, Washington 98121
tel: 206/728-8595, fax: 206n28-1551

Tina Landfried & David Bergen
Tina's
760 Highway 99W
Dundee,~egon 97115
tel: 503/538-8880

Chef Ketrs ever changing fresh seafood menu offers a
wide variety of Pan-Pacific influenced cuisine, with
house specialties such as Whole Fried Snapper with
Lemon Grass Marinade, and Salt and Pepper Dungeness
Crab with Szechwan Pepper. Chris has been recognized
nationally by Bon Appetit, Goum1et and Wine Spectator,
among others. Flying Fish continues to gamer rave
reviews and is considered Seattle' s place to "see and be

Tina's is "one of those rare roadside attractions every
true gastronome dreams about," according to John
Located in scenic downtown
Mariani of Esquire.
Dundee, Tina's opened in 1991, so this talented couple,
after years of cooking separately in Portland venues,
could work together "to prepare delicious meals to
accompany the wines of our friends and neighbors."

seen".

Margot Leonard
Bima Restaurant and Bar
1338 Northwest Hoyt
Portland,CKegon 97209
tel: 503/241-3465, fax: 503/241-3452

Kevin Kennedy
The Greenwood Inn
10700 Southwest Allen Boulevard
Beaverton, CKegon 97005
tel: 503/626-4549

Kevin Kennedy has cooked in hotels and resort
restaurants around the Pacific Nort11west for more than
ten years- including the Captain Whidby lim on Whidby
Island, which was voted one of Seattle's Top Ten
Restaurants in 1994. He also has experience cooking in
hotels in Europe. Back home in his native CKegon, Chef
Kennedy's signature is eclectic fare which reflects his
Northwest heritage.
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Bima is located in the heart of Portland 's Pearl District.
Occupying an artfully renovated loft warehouse, Bima
offers diners foods from America ' s south and areas
surrounding the Gulf of Mexico. Featuring a wood-fired
grill, and a new monthly menu, Bima 's food is fresh,
flavorful and fun. The well-rounded wine list features an
affordable selection which complements Margot ' s menu.
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David Machado
Pazzo Ristorante
627 Southwest Washington
Portland, Oregon 97205
tel : 503/228-1515, fax: 503/228-5935

Frank Ostini
The Hitching Post
406 East Highway 246
Buellton, California 93427
tel: 805/688-0676, fax: 805/686-1946

Pazzo means crazy in Italian, and there is a convivial
bustle both in and out of the kitchen at this colorful
Italian restaurant. The food has the rusticity that comes
from Italian country traditions, but it is made with
glorious Pacific Northwest ingredients. That combination
makes Chef Machado's cooking some of the most savory
in Oregon.

For more than forty years the Ostini family has been
serving BBQ steaks, and oak frre-grilled poultry, pork,
fresh fish and vegetables at The Hitching Post restaurant,
all with an _ambiance that is roadside casual. To say they
love Pinot noir is an understatement - they produce their
own!

Tamara Murphy
Chef Emeritus
Seattle, Washington
Tamara has been working in restaurant kitchens since
she was sixteen and has been cooking to rave reviews in
the Seattle area since 1988. In 1990 she assumed the
position of Executive Chef at Campagne where she
stayed until Spring of 1997. The simplicity and
directness of her presentations belies her technical
mastery and the complex layering of flavors, textures
and colors of her creations. Ask Tamara why she cooks
and she' ll tell you "good food, good wine and good
friends all bring people together in a way that nothing
else does."

Vitaly & Kimberly Paley
Paley's Place
1204 Northwest 21 51 Avenue
Portland, Oregon 97209
tel: 503/243-2403; fax: 503/243-2403, *51
Both Paley's had extensive restaurant experience in New
York and France, before coming to Portland to open their
newly remodeled bistro & bar. Critics rave about "the
graciousness and creativity of the Paleys." Vitaly's menu
changes frequently to reflect fresh seasonal ingredients,
and Kimberly selects wines for the short, intriguing wine
list, which includes outstanding Oregon vintners and
unusual, small producer wines from France.

Joe Nouhan
Atwater's Restaurant & Bar
Ill Southwest Fifth, 30th Floor
Portland,Oregon 97204
tel: 503/275-3600, fax: 503/220-3659
Atwater's features a complete view of Portland from the
dining room on the 30th floor of the "Big Pink" U.S .
Bank building; but more than just a pretty place, its
cuisine has always been boldly contemporary. The chef
at Atwater's since spring of 1996,
Joe Nouhan
previously enjoyed a long career with Michael Wild at
BayWolf Restaurant in Oakland, Califomia. He has
been a guest chef at the IPNC for the last seven years.
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Ron Paul
Ron Paul Charcuterie
1441 Northeast Broadway
Portland, Oregon 97232
tel: 503/284-5347, fax: 503/284-5468

Nick Peirano
Nick's Italian Cafe
521 Northeast Third Street
McMinnville, Oregon 97128
tel: 503/434-4471

6141 Southwest Macadam
Portland, Oregon 9720 I
tel: 503/977-0313, fax: 503/977-0343

Nick's Italian Cafe is a famil y owned restaurant which
just celebrated its 20th anniversary. Its warm atmosphere
is enhanced by its location in charming downtown
McMinnville. Northern Italian in style, and noted for
Nick' s homemade pasta, the cafe employs the finest
products of the Northwest. The wine list features an
extensive selection of Oregon wines, including many
older vintages.

Ron Paul Express
507 SW Broadway
Portland, Oregon 97205
tel: 503/221-0052, fax: 503/221-5742
From a small storefront opening in 1983, this enterprise
has grown to include a European-style cafe in an open
market, full service restaurant, and gourmet take-out
store. Their menus rotate monthly with a global
repertoire based on natural ingredients of the Pacific
Northwest.
Innovative catering continues as an
important part of the concept, with special pride taken in
matching food to wines.

Cap rial & John Pence
Caprial's Bistro & Wine
7015 Southeast Milwaukie Avenue
Portland, Oregon 97202
tel: 503/236-6457, fax: 503/233-4382
Caprial ' s, a small 28 seat restaurant, is located in the
Westmoreland District in southeast Portland.
The
restaurant's food is styled around the seasons with an
eclectic flair and their wine list includes 350 different
selections. Caprial also hosts two television programs,
Caprial 's Cafe on The Leaming Channel, and Cooking
with Caprial on PBS.

Cory Schreiber & Krista Anderson
Wildwood Restaurant & Bar
1221 Northwest 21st Avenue
Portland, Oregon 97209
tel: 503/248-9663, fax: 503/225-0030
Opened in May of 1994, Wildwood was recently named
one of the Best New Restaurants in the country by
Esquire . "The food is vivacious and hearty: dishes that
taste the way you fantasize that food should taste in the
Pacific Northwest." Previously executive chef at San
Francisco's Cypress Club, Cory's roots are in Portland,
where he started his restaurant career at age II in his
family's restaurant - the 90 year old Dan & Louis Oyster
Bar. Krista is the Chef de Cuisine.

Junji Suzuki
Bush Garden
900 Southwest Morrison
Portlru1d,Oregon 97205
tel: 503/226-7181 , fax : 503/226-7184
8290 Southwest Nyberg Road
Tualatin, Oregon 97062
tel: 503/691-9744, fax: 503/226-7184
A Portland tradition for over 30 years, Bush Garden
serves fine Japanese cuisine with delicious specialties of
sukiyaki, sashimi, and sushi.
In their downtown
location, the restaurant features both a Western dining
room and private tatami rooms. Many international
visitors make this restaurant their home away from
home.
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Catherine Whims
Genoa Restaurant
2832 Southeast Belmont
Portlan~CKegon 97214
tel: 503/238-1464, fax: 503/238-9786

This summer, Genoa is celebrating 26 years of serving
prix fixe Northern Italian dinners. The dinners, which
are imaginative yet traditional , are based on the regional
cuisines of Italy. The setting is warm and comfortable,
in keeping with the belief that dinner with good wine is
both celebratory and a time for conversation and
relaxation. Gourmet magazine 1996 reader poll named
Genoa as Portland's top restaurant.
Roy Yamaguchi
Roy's Restaurants
6600 Kalanianaole Highway
Honolulu, Hawaii 96825
tel: 808/396-7697, fax: 808/396-8706

Shortly after Roy opened the first Roy's Restaurant in
Honolulu in 1988, he was quickly recognized as the
"pivotal figure in the creation of a true contemporary
Hawaii cuisine .. . that blend of East and West
Polynesia ... "(Honolulu magazine). Since then he has
gone on to open thirteen other - and counting - Roy's
Restaurants, throughout Hawaii and beyond (Tokyo,
Hong Kong, Guam and more). Roy also hosts Hawaii
Cooks a nationally distributed public television program.
His food focuses on the freshness and quality found in
island ingredients.

IPNC Chefs' Support Team
The folldwing dedicated chefs have volunteered their
time and talents in the kitchen throughout the weekend to
help make each meal a memorable experience.
George Cheung, Seattle, Washington
Megan Collmeyer, Ponofino Restaurant,
Portlan~ CKegon
Charles Drabkin, Seattle, Washington
Marilyn Gilbaugh, Portlan~ CKegon
Andrew Kalotay, Bon Appetit, Seattle, Washington
Stephanie Pearl Kinunel, IPNC Consulting Chef,
Eugene, CKegon
Matthew Lasof, Avalon Grill, Portland, CKegon
Eric Lundeen, McMinnville, CKegon
Michelle Magidow, Deux Cochons Catering,
Oak Harbor, Washington
Emily Moore, Theoz, Seattle, Washington
John Neumark, Cafe Juanita, Kirkland, Washington
Randall Nicholson, Seattle, Washington
Julia Potter, King Estate Winery, Eugene, CKegon
Molly Priest, Portland, CKegon
Derrick Rebello, Seattle, Washington
John Schindelar, McMinnville, CKegon
Joan Schindelar, McMinnville, CKegon
Solwyn Sparks, King Estate Winery, Eugene, CKegon
Anne Twigg, The Hitching Post, Buellton, California
Susan Vanderbeek,
Deux Cochons Catering, Oak Harbor, Washington
Kat Varnum, Portland, CKegon
Jim White, McMinnville, CKegon
Darlene Zandenel, San Diego, California
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Gallery Shop

Thank You

The 1997 IPNC art exhibit is brought to you by
BonaK.eane Gallery.
BonaK.eane is one of the
Northwest's fmest galleries of contemporary one-of-akind ceramics, metal sculpture, artist-made jewelry
textiles and furniture. Co-owners Kate Bonasinga and
Shannon Keane opened the gallery in 1995 in a historic
building near the waterfront in downtown Portland. The
II 00 square foot ground floor exhibition space hosts solo
and invitational exhibitions that rotate on a monthly
basis. The mezzanine houses work by BonaK.eane
artists; many of whom have national reputations. They
have gathered a large group of their Northwest artists
specifically to show work this weekend in a range of
mediums and have created a wonderful exhibit for you in
Riley Hall. You will also fmd IPNC logo items for sale
in the Shop. The Gallery and Shop hours for the
weekend are:

The International Pinot Noir Celebration is a non-profit
corporation which receives no financial support from any
other organization. The event is made possible by the
contributions of a great many people who donate their
ti.Jne, their expertise, their services and their products.
We especially wish to thank the following:

Thursday 3:00- 6:00pm
Friday 7:30am - 7:00 pm
Saturday 8:30 am - 7:30 pm
Sunday 9:00am-6:00pm

BonaKeane GaUery
205 SW Pine Street
Portland, Oregon 97204
http://www.teleport.com/- artsight/bonakeane
bk gallpdx@aol.com
Tuesday- Saturday 10:30-5:30
Services include private and corporate consultation, site specific
commissions, professional packing, world-wide shipping and
local installation.

Doreen Wynja, a professional photographer in
McMiimville and a past member of the IPNC Board of
Directors, has over the years produced a unique
collection of wine country images. A selection of her
photographs is on display in Dillin Hall during the
Celebration, and may be purchased through the IPNC
Gallery Shop.

Dr. Vivian Bull, President of Linfield College,
McMinnville, for supporting Linfield's continuing
hospitality to the IPNC.
The staff of Unfield College and Marriott Food
Service at Linfield for their patience, endurance, and
determination to overcome all the obstacles and help
make this a one-of-a-kind event, especially Carl Vance,
Larry Southers, Craig Raisch, Tom Winter, Rage
Crowley and Pam Almeida.
Julieann Brunell and Karen Saxberg, both of
McMinnville, for volunteering to coordinate the some
200 volunteers it takes to make the IPNC happen.
Each and every one of the aforementioned volunteers
who give their time and energy to help make so many
aspects of this event work - from folding thousands of
napkins to hauling hundreds of cases of wine- we never
could do it without them!
Gary Battles of Columbia Distributing, Portland, for
bringing the wines for the IPNC from around the world
to Oregon through their import channels.
Trappist Abbey Wine Warehouse in Lafayette for
receiving and storing all the wine for the IPNC, past and
present.
Margaret Reavis Larsen of McMinnville, for handling
all the registrations for the IPNC for the last ten years.
Ruth Garvie, for all her help over the years and
especially for sewing the uniform vests for the entire
Beverage Team tlus year.
Michael Adelsheim of Adelsheim Vineyard, for
composing and editing the bulk of this program.

84

85

Howard Rossback of Firesteed Corporation for the
donation of Ramlosa sparkling water for all the meals of
the Celebration.

Nils Lou, Chairman of the Art Department at Linfield
College, for loaning us the two vases on the stage in
Dillin Hall.

Elizabeth Britton of Sheridan, for her hard work and
tremendous creativity in the design and production of the
1997 brochure and program.

Bob Louie of Fong Chong Company Restaurant and
Grocery, Portland for his woks.

Marie Gregovich of Torrefazione ltalia, Portland, for
providing fresh brewed coffee and espresso for all the
meals of the Celebration.
Stephen McCarthy of Clear Creek Distillery,
Portland, for providing his Grappa of Oregon Pinot noir
to top off the Friday night Grand Dinner.
Jill Zarnowitz and Mark Huff of Stag Hollow
Vineyard in Yamhill, for deftly conducting the IPNC
Alfresco Vintage tastings every year.
Greg Casteel of Prestige Umousine in Portland, for
making sure the buses are here on Saturday morning,
year after year.
Liz Sundeen and John Schetky for taking on the
Sunday Aftemoon of Pinot Noir event and elevating it to
a new high.

Roberta Manell of Vincent Bouchard Cooperages,
Napa for her usual outstanding coordination and
execution efforts which this year brought you the Oak
Expediti011s Tasting.
Sunshine Dairy Company, Portland for the cream in
your coffee.
Ben Davis of Grand Central Baking Company,
Portland for providing all the breads and pastries for
Saturday morning breakfast.
Wayne Van Loon for cataloging, sorting & delivering
all the wines to each event.
Marv Leach of Cell ular Plus, McMinnville for helping
us stay in touch.
Marie Antolini for her masterful job with supply room.

Ken Early of Yamco Transit McMinnville, for
arranging the shuttle service for IPNC guests to all offcampus lodging.
Steve Smith of TAZO Tea Company of Portland for
providing microbrewed teas and ice bars for refreshment
throughout the weekend.
Twila Friberg of McMinnville, for donating Twila's
English Toffee for the Artists and Authors Reception on
Saturday afternoon.
James Savona of Olio Carli for providing olive oil
samples for the Sunday Aftemoon ofPi not Noir.
Teddie Crippin of Superior Farms Lamb m
Ellensburg, Washington for supplying us with lamb
chops for the Grand Dinner.
The Oregon Sheep Commission for helping underwrite
the cost of the lamb.
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Board of Directors

Alphabetical Index of Wine Producers
Winery

Page Number

David Adelsheim, Adelsheim Vineyard
Mark Baisch, Deluxe Billiard Parlor

Amity .. .......... ...... ............... ................. .

.. . 49

Terry Casteel, Bethel Heights Vineyard

Ambroise ............... ...... ............... ..... ... .

.. 15

Mark Chien, Temperance Hill Vineyard

Beaux Fn!res ..... ...... .......... .... .......... ........ ... .... 51

Bill Fuller, Tualatin Vineyard

Bethel Heights ...... ..... ... ... .................... ... ...... . 51

Walt Gowell, Attorney

Blue Mountain ............... ... .... ... .... .... .. ............ 13

Stephanie Pearl Kimmel, Consulting Chef

Bouchaine ...... ... ..... ............... .......... .... ......... 29

Laurent Montalieu, Willakenzie Estate

Brick House ..... ... ......................... .. ...... .. ........ 53

Ken Patton, The Oregon Wine Club
Lynn Penner-Ash, Rex Hill Vineyards
Harry Peterson-Nedry, Chehalem

Bridgeview ..... ... ..... .. ..... .... ........ .......... ........... 53
Buena Vista .... ... .. ... .... .. ..... ... .. ........... ..... ........ 31

John Schetky, Stonehedge Vineyards

Byron .... .. ......... ..... ...... ......... .. .... ... ............... .. 31

Susan Sokol Blosser, Sokol Blosser Winery

Cameros Creek ..... ....... ... .... .............. ........ ...... 33

Steve Vuylsteke, Oak Knoll Winery

Chalone .......... ....... .... ........... ....... .... .. .. ........... 33

Staff
Maria Stuart, Executive Director
Pat Dudley, Director Emeritus
Joan Drabkin, Culinary Director
Carol Jedan, Office Manager
Lindsay Woodard, Event Assistant

Charnpy .......... .. ....... .......................... ...... .. ... .. 15
Chateau Benoit ........ ............... ... ......... .... ........ 55
Chehalem ................. ... .......... .... ....... .... ... ....... 55
Chimere ........... .. .................... ............... ... ...... 35
Confuron ... ...... ..... .......... .... .... .... .............. ...... I 7
Cristom .. ........... .. ... .. ........... .. .. ....... .... ... ....... 57
Dujac .......... ............. ............ ........... ....... .. .. .. 17
ElkCove ... ... ....................... .. ....... .. .. ...... ..... ... 57
El Molino ....... ...... ..... ............. .... ....... .. .. .. .... ... 35
Erath ............. .... ............ .............. ... .. ..... .. ..... .. 59
Esmonin ..... ...... ............... ... .......................... 19
Evesham Wood ........... ...... .... .... .
Eyrie ... ... .................. .......... .. .. .

.. 59
. ....... 61

Fery-Meunier ..... ....... ................................... 19
Mugneret Gibourg ..... .. ... .... ....... .... .. ...... ..... ... . 23
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Girardet... .... ................... ...... ... ................. .... .. 61

Torii Mor .. ..... ... ...... .. .. ..... .......... ......... .. ........ 67

Gouges ............ ... .. ..... .... .... ........ .................. ... 21

Tualatin ........... ........................................ .... ... 69

Groffier .. ... .... ...... ... ............................... ......... 21

Tyee ....... .. ...... ..... ...... ...... ..... ......... ..... ..... ... .... 69

Handley ....... .... .. ............................. ................ 37

WHSmith ...... .. ..... ......................... ... .... .... .. .. 43

Hartford Court .. ...................... ........... ..... ........ 37

Westrey .... .. .. ........... ... ....... .... ........ ..... .. .. .... .... 71

Henry Estate ........................................... .... .... 63

Willakenzie ........... .............. ..... .............. .. ... ... 71

J. Hofstatter .. .......... .......... ........ ... ................... 27

ZD .... ........ ................. .... ... ..... ....... ..... ..... .... 45

Joseph Swan .... .... .. ........... .... ....... ........ ... .. ...... 45
Konstantine Frank ...... ............................. ... .... 49
Meridian ........................ ................. ............... 39
Monthelie-Douhairet ............. .... .... ..... ... ..... .... 23
Morgan ...... ...... .... .... ..... ............ ...... .... .... ... .... 41
Navarro ........ .... ............... ... ...... .............. ........ 41
Newman ......... ................. ... .......... ...... ... .... .... 25
Oak Knoll ... .. .. ...... ........ .. ... ... .. .......... ............ 63
Palliser. ............ ..

. ..... ... ...... ............ 27

Panther Creek ....

········ ·· ··· ·· ··· ··· ..... .. .. 65

Paul Hobbs ................................ ... ..... ..... ..... .. 39
Ponzi ...................................... ... .......... . .. ... . 65
Pousse d 'Or .... ......... ........ ......... ....... ... ........... 25
Quails' Gate .. .. ............. .... .. ..... ........ ....... ...... .. . 13
Rex Hill ......... ... .. .. .. .. .. ....... ... . ...... ......... ....... 67
Siduri ............... ...... ..... ............ ...... ....... ... ... ... 43
Te Kairanga ... ...... .. ....... ......... ...... .
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